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Housekeepers1  Chat 


(NOT  FOR  PUBLICATION) 


Wed.,  Dec.  2l/27 


Subject:     "Last-Minute  Gifts  from  the  Kitchen."      Recipe  for  Scotch  Short  Bread 
and  Salted  Almonds,  not  in  Radio  Cookbook,  from  Bureau  of  Home  Economics,  U.S. 
Dept.  of  Agriculture. 


Yesterday  rooming  Jimmie  Dick  stopped  in  to  see  me.     "Aunt  Sammy1' ,  said 
Jimmie  Dick,  "offall  sad  words,  of  tongue  or  pen,  the  saddest  are  these,  "We're 
out  again! 1 " 

"What  do  you  mean?"  I  asked,  in  some  trepidation.     "Don 1 t  tell  me  we're  out 
of  radio  cookbooks,  just  at  Christmas  time!" 

"Never  fear,"  said  Jimmie  Dick,  "we  won't  dare  be  out  of  Radio  Cookbooks, 
till  the  sun  grows  jCold,  and  the  stars  are  old.     But  we  came  dangerously  close  to 
it.     You  see,  the  people  in  the  flooded  district,  up  in  Vermont,  lost  all  their 
recipe  books.     I  sent  them- a  rush  order  of  1,000  cookbooks,  to  replace  those 
which  were  swept  away.     It's  a  good  thing,"  concluded  Jimmie  Dick,  "that  I  was 
foresighted  enough  to  order  a  reprint  of  50,000  cookbooks,  before  our  supply  was 
completely  exhausted." 

Jimmie  Dick  is  right.     If  he  didn't  keep  a  close  check  on  the  radio  cookbook! 
no  telling  what  trouble  we'd  get  into,  with  hundr  eds  of  requests  coming  in  every 
day,     Jimmie  Dick  frankly  admits  that  he  can't  understand  why  the  green  cookbook 
is  so  popular  —  but  then,  he  doesn't  have  to  plan  and  cook  three  meals  a  day. 

But  this  is  no  time  to  talk  about  the  cookbooks,  when  everybody  is  as  busy 
as  a  cranberry  merchant,  getting  ready  for  Christmas.  .And  those  last-minute  gi'-'tr 
Here  it  is  Wednesday,  and  we  haven't  a  thing  for  Cousin  Maude,  who  lives  in  the 
city.  She  entertains  a  great  deal.  Do  you  suppose  she  would  like  a  box  of  the 
Jellied  Grapefruit  Peel  we  made  some  time  ago?  And  a  small  jar  of  Amber  Marma- 
lade, and  some  of  the  Grape  Conserve  we  put  up  in  the  fall.  That  checks  Cousin 
Maude  off  the  list. 

Then  there's  Uncle  Sandy  MacGregor,  who  reads  Robert  Burns,  and  sighs  for  th< 
heather-clad  hills  of  his  bonnie  Scotland.    For  him,  a  box  of  Scotch  Short  Bread, 
packed  in  a  tin  box,  and  tied  with  a  bow  of  plaid  ribbon. 

You  could  never  guess  what  I'm  making  tomorrow,  for  my  Next-Door-Neighbor . 
I  heard  her  say  she  wanted  some  salted  almonds,  for  her  Christmas  dinner  party. 
She  is  going  to  have  them,  although  she  doesn't  know  it  yet. 

I'll  give  you  the  recipe  for  Scotch  Short  Bread,  and  directions  for  making 
Salted  Almonds,   today.     First,  let  me  read  you  a  brief  article  by  the  nutrition 
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specialist  of  Colorado  Agricultural  College.     She  says  that  "table  supplies, 

produced  on  the  farm,  or  in  small  towns,  are  often  acceptable  gifts,  to 
friends  in  other  localities,  and  in  other  occupations.     Almost  every  ranch  or 
farm  woman  has  a  well  stocked  cupboard  of  preserves,  conserves,   jellies,  and 
pickles.     Her  city  relative  or  friend  will  be  truly  appreciative  of  two  or 
three  pint  jars  of  her  favorite  uicile? , or  a  half  dozen  small  jars  of  con- 
serves and  preserves  for  a  larger  gift,    A  jar  each  of  favorite  chili  sauce, 
peach  pickles,  and  mustard  pickles,  all  wrapned  in  attractive  papers  ana 
labels,  would  make  an  Unusual  gift.    A  box  of  six  uniform  jars,  each  contain- 
ing a  different  spread,   such  as  red  raspberry  jam,  grepe  marmalade,  rh.ub2.rd 
conserve,  carrot  marmalade,  apple  butter,  and  cherry  preserves,  would  delight- 
any  family.    A  jar  each  of  mincemeat  and  canned  pumpkin,  with  recipes  for  mak- 
ing the  pies  and  crust,  will  kelp  out  the  young  bride  whose- husband  talks 
about  the  pies  "mother  used  to  make,'5 

"Fruit  dake,  packed  in  attractive  decorated  tins,  of  appropriate  shape, 
has  long  been  a  favorite. gift .     Any  woman  or  girl  can^ decorate "coffee  cans  or 
tin  boxes  with  plain  color  lacquers,  or  guick  drying  enamels.    Many  women 
give  plum  pudding,  apple  sauce  cake,  home  made  cheese  and  butter,  cookies,  or 
candy.  J 

"The  unusual  in  baked  or  canned  foods  is  often  to  be  desired.     More  of  be 
however,  one  should  consider  what  she  can  do  the  best.    Mrs.  Jones,  for  examp 
may  excel  in  making  an  unusual  plum  pudding,  which  she  wraps  and  packs  in 
attractive  tins,  filling  in  the  corners  with  pinion  nuts,  or  candied  orange 
peel.    Mrs.  Johnson  is  famous  for  her  Swedish  cookies,  and  a(  parti cularly 
delicious  tea  ring.     She  divides  a  box,  covered  with  decorative  paper,  into 
four  sections,  and  packs  each  section  with  a 'different  cookie,  or  bread. 
Mrs.  Smith  makes  fondant,  in  different  shapes  and  flavors,  and  fills  her  box^ 
with  special  Christmas  candles,  such  as  orange  and  grapefruit  peel,  Turkish 
delight,  fruit  and  nut  squares,  black  walnut  brittle,  Christmas  divinity  and 
fondant  candies.     Christmas  divinity  is  fo\xndation  divinity,  plus  chopped 
citron,  figs,  maraschino  cherries,  dates,  nuts,  and  orange  juice." 

That's  all  of  the  article.     I  think  it  contains  some  excellent  suggestio 
for  those  of  us  who  neglected  to  do  all  our  Christmas  shipping  early.  It's 
so  much  more  pleasant  to  prepare  Christmas  gifts  in -one's  own  kitchen,  than 
to  be  pushed  and  punmeled  about,  by  late  Christmas  shoppers. 

By  the  way,  if  you  do  not  already  have  a  notebook,  especially  for  radio 
recipes,  I  hope  you  will  get  one  for  Christmas.     I  shall  be  broadcasting  new 
recipes,  off  and  on,  all  winter.     These  recipes  are  not  yet  printed,,  so  if 
you  want  to  keep  them,  perhaps  you  had  better  write .them  down,  in  a  special 
notebook.     I  keep  such  a  notebook,  with  a  pencil  tied  to  it. 

lion  you  may  write  the  recipe  for  Scotch  Short  Bread.     This  is  a  rich 
short  bread,  particularly  good  when  you  want  something  different  to  serve  wit 
tea,  or  with  fruit,  for  dessert. 
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Four  ingredients,  for  Scotch  Short  Bread: 

3-l/2  cups  sifted  flour 
1  cup  "butter 
l/2  cup  sugar,  and 
1/4  teaspoon  salt 

You  should  have  four  ingredients.     Let's  check  them:  (Repeat) 
Read  Slowly: 

Sift  the  flour,   salt,  and  sugar,  on  a  bread  board.    Break  the  butter  into  sriial 
pieces,  and  work  into  the  dry  ingredients,  "by  pressing  with  the  palms  of  the  hand 
and  the  wrist,  until  there  is  a  smooth,  even  mixture.     Make  the  dough  into  a  hall 
and  roll  out,  ahout  three-fourths  of  an  inch  thick.     Prick  well  With  a  fork, and  . 
place  in  a  pan  with  high  sides,  to  prevent  the  short  .bresd  from  "browing  too 
quickly  around  the  edges.    Bake  in  a  very  moderate  oven,  at  a  temperature  between 
275°  F.  and  300°  F, ,  for  35  minutes,  or  until  a  pale  amber  tint.     Allow  short 
"bread  to  stand  an  hour  or  two  before  serving,  so  that  it  becomes  crisp,  and  thor- 
oughly set.     Then  break  it  into  small  pieces  and  serve  for  tea  or  with  fruit  for 
dessert . 

As  I  said  "before,  I  am  planning  to  hake  some  short  bread  as  a  Christmas  gift. 
It  keeps  at  least  two  \7eeks.     I  shall  wrap  it  in  parchment  paper,  and  pack  it  in 
a  shallow  tin  box. 

The  next  recipe  is  for  Salted  Almonds*     Only  three  ingredients,  for  Salted 
Almonds : 

l/2  pound  shelled  almonds 
Salt,  and 

1  quart  cooking  oil 

Only  three  ingredients,  but  be  sure  you  have  them  right:  (Repeat) 

Fu.t  the  almonds  to  be  blanched  in  a  deep  :  ire  sieve,  or  basket.    Flace  it  in 
large  kettle  of  water,  just  below  the  boiling  point.    Keep  the  nuts  in  this  watei 
for  3  minutes.    Remove  and  drain  the  nuts.     The  skins  will  come  off  very  easily, 
when  pressed  with  the  thumb  and  forefinger,  from  the  pointed  end  of  the  nut. 
Spread  the  blanched  almonds  on  absorbent  paper,  and  dry  overnight,  or  longer  if  5 
sired. 

For  cooking  the  nuts,  use  a  quart  of  any  fresh  cooking  oil,  in  a  kettle  for 
deep  fat  frying.     This  quantity  of  oil  maintains  a  more  even  temperature,  and  the 
nuts  will  brown  more  uniformly.    Place  the  nuts  in  a  large  deep  sieve,  sotthai'r-th 
will  not  float  out  over  the  top,  and  so  that  each  nut  will  be  surrounded  by  the 
oil.     Heat  the  oil  to  a  temperature  of  300°F.,  or  until  a  cube  of  bread  is  browm. 
which  will  take  about  5  or  6  minutes.     If  the  oil  is  at  this  temperature  the  nuts 
will  cook  sufficiently  in'  6  63?  7  minutes.    As  soon  as  cooked,  remove  the  nuts 
from  the  fat,  and  spread  them  out  on  absorbent  paper.     The  nuts  brown  after  they 
are  removed  from  the  fat,  so  if  no  thermometer  is  used,  remove  the  nuts  when  they 
are  light  brown.    While  they  are  still  hot,  pat  them  gently  with  absorbent  paper, 
to  remove  the  excess  fat,  and  sprinkle  them  with  salt, 

That's  all  for  the  nuts,  I  must  hurry  home  now,  and  plan  a  Christmas  dinner- 
maybe  two  Christmas  dinners,  for  tomorrow, 
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